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Rutabaga Apple Bake 
This recipe makes enough for 4 people. 
What you use 
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cups water 2 tablespoons butter 
teaspoon salt or margarine 
medium rutabagas 1 cup brown sugar 3 
cooking apples 2 tablespoons butter 
cup brown sugar or margarine 
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Water 4 cups 
Solt 1 teaspoon 
2 medium 
rutabaga$ 
Add rutabaga slices 
to boiling water. 
Let water bail again. 
Turn heat low. 
Wash and 
peel them. 
Do not cov~r bailer with lid. 
Cook until almost tender. 
Cook about 15 minutes. 
le Bake 
Put water and salt 
in a boiler. 
Let it boil. 
Cut them in 
slices ~ inch 
thick. 
Turn on oven. Set it at 350°. This is a medium hot oven. 
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Grease a baking pan with fat. 
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4 cooking 
apples core them. 
Spread half Of the apple slices 
over rutabaga slices. 
Brown su r 
Butter or tablespoons 
Sprinkle crown sugar 
over a Qles. 
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Add rest of rutabaga slices 
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See next page. 
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Brown sugar 
Butter or 
margarine 
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